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PART 136—BAKERY PRODUCTS
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Bread, rolls, and buns.

Enriched bread, rolls, and buns.
Milk bread, rolls, and buns.

136.160 Raisin bread, rolls, and buns.
136.180 Whole wheat bread, rolls, and buns.

AUTHORITY: Secs. 201, 401, 403, 409, 701, 721
of the Federal Food, Drug, and Cosmetic Act
(21 U.S.C. 321, 341, 343, 348, 371, 379e).

SOURCE: 42 FR 14400, Mar. 15, 1977, unless
otherwise noted.

Subpart A—General Provisions

§136.3 Definitions.

For purposes of this part, the follow-
ing definitions apply:

(a) The word bread when used in the
name of the food means the unit
weighs one-half pound or more after
cooling.

(b) The words rolls and buns when
used in the name of the food mean the
unit weighs less than one-half pound
after cooling.

Subpart B—Requirements for Spe-
cific Standardized Bakery
Products

§136.110 Bread, rolls, and buns.

(a) Bread, white bread, and rolls,
white rolls, or buns, and white buns are
the foods produced by baking mixed
yeast-leavened dough prepared from
one or more of the farinaceous ingredi-
ents listed in paragraph (c)(1) of this
section and one or more of the moist-
ening ingredients listed in paragraphs
(©) (2), (6), (7), and (8) of this section
and one or more of the leavening
agents provided for by paragraph (c)(3)
of this section. The food may contain
additional ingredients as provided for
by paragraph (c) of this section. Each
of the finished foods contains not less
than 62 percent total solids as deter-
mined by the method prescribed in
paragraph (d) of this section.
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(b) AIl ingredients from which the
food is fabricated shall be safe and suit-
able.

(c) The following optional
ents are provided for:

(1) Flour, bromated flour, phosphated
flour, or a combination of two or more
of these. The potassium bromate in any
bromated flour used and the
monocalcium phosphate in any
phosphated flour used are deemed to be
additional optional ingredients in the
bread, rolls, or buns. All ingredients in
any flour, bromated flour, or
phosphated flour used are deemed to be
optional ingredients of the bread, rolls,
or buns prepared therefrom.

(2) Water.

(3) Yeast—any type which produces
the necessary leavening effect.

(4) salt.

(5) Shortening, in which or in con-
junction with which may be used one
or any combination of two or more of
the following:

(i) Lecithin, hydroxylated lecithin
complying with the provisions of part
172 of this chapter, either of which may
include related phosphatides derived
from the corn oil or soybean oil from
which such ingredients were obtained.

(if) Mono- and diglycerides of fat-
forming fatty acids, diacetyl tartaric
acid esters of mono- and diglycerides of
fat-forming fatty acids, propylene gly-
col mono- and diesters of fat-forming
fatty acids, and other ingredients that
perform a similar function.

(6) Milk and/or other dairy products
in such quantity and composition as
not to meet the requirements for milk
and/or other dairy products prescribed
for milk bread by §136.130. Whenever
nonfat milk solids in any form are
used, carrageenan or salts of
carrageenan complying with the provi-
sions of part 172 of this chapter may be
used in a quantity not in excess of 0.8
percent by weight of such nonfat milk
solids.

(7) Egg products.

(8) Nutritive carbohydrate sweeten-
ers.

(9) Enzyme active preparations.

(10) Lactic-acid-producing bacteria.

(11) Nonwheat flours, nonwheat
meals, nonwheat grits, wheat and
nonwheat starches, any of which may
be wholly or in part dextrinized,

ingredi-
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